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TACO MAMA
3489 BURKE MILL RD.

WINSTON SALEM
27103 34 Forsyth

TACO MAMA BURKE MILL VILLAGE, LLC

Full-Service Restaurant
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beans/hot cabinet - REHEAT
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Cesar Monroy

Aubrie Welch

2519 - Welch, Aubrie

(336) 703-3131

X

chicken/hot cabinet - REHEAT 188

barbacoa/steam unit 195

rice/steam unit 175

raw tuna/prep cooler 39

slaw/prep cooler 40

sliced tomato/prep cooler 40

steak/refrigerated drawer 39

chicken/refrigerated drawer 36
poblanos/COOLING since 10:00, at approx
10:30 63

poblanos/2 door cooler 38

diced tomatoes/2 door cooler 37

rice/FINAL COOK 177
quat sanitizer/3 comp sink and towel buckets
(ppm) 150

dale@tacomamaonline.com



 

Comment Addendum to Inspection Report
Establishment Name:  TACO MAMA Establishment ID:  3034012678

Date:  03/20/2024  Time In:  10:00 AM  Time Out:  11:55 AM

Certifications
Name Certificate # Type Issue Date Expiration Date
Cesar Monroy Food Service 09/22/2026

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

16 4-501.114 Manual and Mechanical Warewashing Equipment, Chemical Sanitization - Temperature, pH, Concentration and
Hardness (P) Quat sanitizer in 3 comp sink read 0 ppm with test strips; temperature of solution was 56F. A quaternary ammonia
compound solution shall have a minimum temperature of 75F and have a concentration as indicated by the manufacturer's use
directions.
CDI - sink vat drained and refilled at 76F, quat sanitizer was 150 ppm.

41 3-304.14(B) Hold in-use wiping cloths in sanitizer between uses. Towel bucket at 0 ppm sanitizer. Cloths in use for wiping
counters and other equipment surfaces shall be held between uses in a container or properly mixed sanitizer. CDI - refilled with
150 ppm quat sanitizer.

44 4-903.11 (A), (B), and (D) Equipment, Utensils, Linens and Single-Service and Single-Use Articles Storing (C) REPEAT - Black
cart holding soiled dishes was in close proximity to the clean dish storage rack; soiled pans on bottom shelf of cart were
contacting cleaned pans on lower shelf of clean dish rack. Cleaned equipment and utensils shall be stored in a clean, dry
location where they are not exposed to splash, dust, or other contamination.

47 4-205.10 Food Equipment, Certification and Classification (C) Uncooked tortilla chips being stored in black trash bag. Food
equipment shall be used in accordance with the manufacturer;s intended use and certified or classified for sanitation by an ANSI
accredited certification program. Obtain food-grade bags for food storage.

55 6-501.11 Repairing - Premises, Structures, Attachments, and Fixtures - Methods (C) REPEAT - Re-grout floor, such as back
kitchen near office. Physical facilities shall be maintained in good repair.

Additional Comments
Educational visit due by June 30
Next inspection due July 1 -October 31


